Winter vegetable storage by Weaver, Brayton Ladd
NTER VE O~I i~BLE 
STO ~G'E 
B. L. WEAVER, Associate in Vegetable Crops 
M ANY, OF THE VEGETABLES com­monly grown in Illinois home gardens can be stored for several mcnths and 
used as an important part of the family's winter 
food supply. 
Only mature vegetables of the best quality 
possible, free from injuries and defects, should be selected for this 
purpose, however; for even under favorable storage conditions most 
vegetables will gradually deteriorate. The object is to provide condi­
tions that will retard deterioration as long as possible. 
The home gardener's main difficulty in storing a winter supply of 
vegetables lies in th~ fact that different crops require markedly cliffer­
ent conditions of temperature, humidity, and air circulation; and most 
people must make the best use of the space they already have. While 
some are so ~ortunate as to have or to be able \.tOi-build an "qutdoor 
cellar or other shelter especially adapted for the 'pur~s~; most peopllt 
will have to find space in the basement, attic, or garage, or -Tn dirt-and­
straw storage pits. 
Vegetables That Can Be Stored Successfully 
BEETS, CARROTS In order to keep well in storage these vegetables 
TURNIPS should come from late plantings (page 2) even 
WINTER RADISHES tho some of the vegetables from spring plantings 
are still available. They should be left in the field until late fall, for 
light frosts will not harm them, then pulled or dug and all but ~ inch 
of the tops trimmed off. Do not wash them. 
These crops keep well in an unheated basement, a storage cellar, or 
i f  t h e  b a s e m e n t  i s  h e a t e d ,  i n  a  v e n t i l a t e d  r o o m  p a r t i t i o n e d  o f f  f r o m  
t h e  r e s t  o f  t h e  b a s e m e n t .  T h e  h e a t e d  p a r t  o f  t h e  b a s e m e n t  i s  n o t  s o  
s a t i s f a c t o r y  b e c a u s e  t h e  t e m p e r a t u r e  i s  u s u a l l y  t o o  h i g h .  
F o r  s t o r i n g  i n  a  b a s e m e n t ,  g a r a g e ,  o r  a  s t o r a g e  c e l l a r ,  p a c k  t h e s e  
v e g e t a b l e s  i n  b o x e s  o r  b a s k e t s  i n  l o o s e  m o i s t  s a n d  o r  f i n e  m o i s t  s o i l .  
T h e  s a n d  o r  s o i l  p r e v e n t s  t h e  v e g e t a b l e s  f r o m  d r y i n g  o u t ,  a n d  e v e n  i n  
t h e  g a r a g e  t h e  t e m p e r a t u r e  w i l l  b e  h i g h  e n o u g h  i n  m a n y  w i n t e r s  s o  
t h a t  t h e  v e g e t a b l e s  w i l l  k e e p  f o r  t w o  o r  t h r e e  m o n t h s .  
I n  n o r t h e r n  I l l i n o i s ,  w h e r e  t h e  w i n t e r s  a r e  r e l a t i v e l y  s e v e r e ,  t h e s e  
v e g e t a b l e s - b e e t s ,  c a r r o t s ,  t u r n i p s ,  a n d  w i n t e r  r a d i s h e s - m a y  b e  k e p t  
i n  o u t d o o r  s t o r a g e  p i t s  a l s o  o r  i n  a  s u n k e n  b a r r e l  f o r  l a t e  w i n t e r  a n d  
s p r i n g  u s e .  I n  c e n t r a l  a n d  s o u t h e r n  I l l i n o i s  p i t  s t o r a g e  i s  o f t e n  n o t  
s a t i s f a c t o r y  b e c a u s e  t h e  t e m p e r a t u r e  i n  t h e  p i t s  d u r i n g  m i l d  w i n t e r s  
b e c o m e s  t o o  h i g h  a n d  s p o i l a g e  i s  s u r e  t o  r e s u l t .  V e g e t a b l e s  f o r  p i t  
s t o r a g e  m u s t  b e  h a r v e s t e d  a s  l a t e  i n  t h e  f a l l  a s  p o s s i b l e  w i t h o u t  b e i n g  
i n  d a n g e r  o f  f r e e z i n g ,  f o r  u n l e s s  l o w  t e m p e r a t u r e s  f o l l o w  t h e  p l a c i n g  
o f  t h e s e  v e g e t a b l e s  i n  t h e  p i t s ,  t h e  v e g e t a b l e s  m a y  s p o i l  q u i c k l y .  
C o n s t r u c t i n g  a  s t o r a g e  p i t .  U s u a l l y  n o  e x c a v a t i o n  a t  a l l  i s  n e e d e d  
f o r  a  s t o r a g e  p i t .  S e l e c t  a  w e l l - d r a i n e d  	 a r e a  a n d  p l a c e  t h e  v e g e t a b l e s  
i n  a  c o n i c a l  p i l e  o n  a  6 - i n c h  
l a y e r  o f  s t r a w  o r  s i m i l a r  m a ­
t e r i a l  a n d  c o v e r  w i t h  a n o t h e r  
6 - i n c h  l a y e r  o f  s t r a w .  C o v e r  
t h i s  l a s t  l a y e r  o f  s t r a w  w i t h  
j u s t  e n o u g h  e a r t h  t o  h o l d  t h e  
s t r a w  i n  p l a c e  b u t  l e a v e  s o m e  
s t r a w  s t i c k i n g  t h r u  t h e  t o p  f o r  v e n t i l a t i o n .  A s  c o l d  w e a t h e r  a p ­
p r o a c h e s ,  a d d  a n o t h e r  5  o r  6  i n c h e s  o f  e a r t h .  D u r i n g  l o n g  p e r i o d s  
o f  s e v e r e  w e a t h e r  p u t  o n  6  o r  8  i n c h e s  o f  c o r n s t a l k s  o r  c o a r s e  m a n u r e .  
S o m e t i m e s  s e v e r a l  s m a l l  p i t s  a r e  b e t t e r  t h a n  o n e  l a r g e  o n e .  I f  a  
s m a l l  q u a n t i t y  o f  a n  as~ortment o f  v e g e t a b l e s  i s  p u t  i n t o  e a c h  p i t ,  t h e  
e n t i r e  c o n t e n t  o f  a  p i t  c a n  b e  r e m o v e d  a t  o n e  t i m e  a n d  k e p t  t e m p o r a r i l y  
W h e n  t o  P l a n t  V e g e t a b l e s  t o  B e  S t o r e d  
C e n t r a l  I l l i n o i s  
B e e t s - J u l y  1 0  K o h l r a b i - A u g .  1  S a l s i f y - A p r i l  1 5  
C a b b a g e - J u n e  1 0  
L e e k s - A p r i l  1  S q u a s h - M a y  1 5  
C a r r o t s - M a y  1 5  O n i o n s - A p r i l  1  
S w e e t  p o t a t o e s - M a y  1 5  
C e l e r y - J u n e  1  
P a r s n i p s - A p r i l  1 5  
T o m a t o e s - M a y  1 0  
C h i n e s e  c a b b a g e - J u l y  1 5  
P e p p e r s - M a y  1 0  T u r n i p s - A u g .  1  
E n d i v e - J u l y  1 0  
P o p c o r n - M a y  1  
W i n t e r  r a d i s h - A u g .  1  
H o r s e r a d i s h - A p r i l  1  
P o t a t o e s - J u n e  1  
K a l e - J u l y  1 0  
P u m p k i n s - M a y  1 5  
S o u t h e r n  I l l i n o i s :  A p r i l - J u n e  p l a n t i n g s  s h o u l d  b e  t w o  w e e k s  e a r l i e r  
a n d  J u l y - A u g u s t  p l a n t i n g s  t w o  w e e k s  l a t e r  t h a n  a b o v e .  
N o r t h e r n  I l l i n o i s :  A p r i l - J u n e  p l a n t i n g s  s h o u l d  b e  t w o  w e e k s  l a t e r  a n d  
J u l y - A u g u s t  p l a n t i n g s  t w o  w e e k s  e a r l i e r .  
[  2  ]  
in the basement of the house until used. If when they are moved to 
the basement they are placed in a box of moist sand, they will keep 
better than if left exposed to the air. 
I 
PARSNIPS, SALSIFY Frequently these crops are better left , in the 
HORSERADISH field than placed in storage. If the ground is not 
frozen too hard, they can be harvested in mild intervals during the 
winter; otherwise they may have to remain in the ground until spring. 
When they are left in the field, alternate freezing and thawing, which 
may cause them to spoil, can be prevented by covering with a mulch of 
leaves or straw held down by a light layer of soil. If they are frozen 
when harvested, put them in moist soil or sand in a cool place to thaw 
out gradually before using them. 
Since these three crops are ' not injured by freezing, they can be 
stored all winter in moist soil or sand in the garage or other service 
building. They may also be stored as beets and carrots are stored. 
STORAGE OF VEGETABLE CROPS 
Best storage conditions 
Maximum Where they can be stored 
Vegetable Tem- Rela- Air storage (B :::: basement, 
pera- tive hu- circu- time pits = storage pits) 
ture miclity lation 
OF. perct. months 
Beets .......... .. 32-40 90-95 Little 4-5 B, pits, stor. cellar, garage 
Cabbage . .. .. .... 32-40 90-95 Little 5 B, pits, stor. cellar, garage 
Carrots .......... 32-40 90-95 Little 6 B, pits, stor. cellar, garage 
Celery . .......... 31-32 90-95 Little 2-4 B, frames, stor. cellar 
Chinese cabbage .. 









B, frames, stor. cellar 
Attic, garage 
Endive ........ '... 32 90-95 Ample 15-24 days Frames 










B, attic, garage 
B, pits, stor. cellar, garage 
Kale : . ... . ....... 32 95-98 Ample 1 Frames 
Kohlrabi ......... 32-40 90-95 Little 2-3 B, pits, stor. cellar 
Leeks ............ 32 85-90 Ample 1-3 B, pits, stor. cellar 















B, attic, garage 
B, pits, stor. cellar, garage 
B,stor. cellar, garage 
Popcorn . ......... 70 Little Indefinite B, attic, garage 
Potatoes ...... .. . 36-60 85-90 Little 3-5 B, pits, stor. cellar 
Pumpkins ..... ... 40 70-75 Ample 2,-3 B, attic, garage 
Salsify ........... 32 90-95 Little 4-5 B, pits, stor. cellar, garage 
Squash . . ... . ..... 










B, attic, stor. cellar 
B, garage 
green ripe ...... 50-60 95-98 Little 1 B, garage 
Tomatoes- ripe ... 40 95-98 Little 10 days B, garage 
Turnips . . ....... . 32 90-95 Little 2-4 B, pits, stor. cellar, garage 
Winter radishes .. . 32 90-95 Little 2-4 B, pits, stor. cellar, garage 
Note.- Some of the above data are from N. Y. Agr. Col. (Cornell) Ext. Bul. 
602 and some are from U. S. Dept. Agr. Dept. Cir. 278. 
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C A B B A G E  C a b b a g e  c a n  b e  l e f t  i n  t h e  f i e l d  u n t i l  l a t e  f a l l  s i n c e  l i g h t  
f r o s t s  d o  n o t  h a r m  i t .  A  b a s e m e n t  o r  s t o r a g e  c e l l a r  h a v i n g  h i g h  r e l a ­
t i v e  h u m i d i t y  a n d  a  t e m p e r a t u r e  o f  4 0
0  
t o  6 0
0  
F .  i s  s a t i s f a c t o r y .  
R o u g h l y  t r i m  e a c h  h e a d  a n d  c u t  o f f  t h e  r o o t s .  I f  h u m i d i t y  i s  t o o  l o w ,  
c o v e r  t h e  h e a d s  w i t h  m o i s t  s o i l  o r  s a n d .  T h i s  c o v e r i n g  w i l l  h e l p  al~o 
t o  k e e p  d o w n  o b j e c t i o n a b l e  o d o r s .  
F o r  p i t  s t o r a g e  l e a v e  t h e  h e a d s  u n t r i m m e d  a n d  t h e  r o o t s  o n .  P l a c e  
t h e m  u p s i d e  d o w n  i n  n a r r o w  r o w s  a b o u t  t h r e e  h e a d s  w i d e  o n  t h e  
s u r f a c e  o f  t h e  g r o u n d  a n d  c o v e r  
w i t h  e n o u g h  s o i l  t o  p r e v e n t  
a 1 t e r n a t e  f r e e z i n g  a n d  t h a w i n g .  
S t r a w ,  l e a v e s ,  o r  s i m i l a r  m a t e r i a l  
p a c k e d  a r o u n d  t h e  h e a d s  b e f o r e  
t h e  s o i l  i s  p u t  o n  m a k e s  i t  e a s i e r  
t o  r e m o v e  t h e m ,  e s p e c i a l l y  w h e n  
t h e  g r o u n d  i s  f r o z e n  h a r d .  
C a b b a g e  i s  n o t  i n j u r e d  b y  f r e e z i n g  p r o v i d e d  i t  i s  a l l o w e d  t o  t h a w  
o u t  g r a d u a l 1 y  i n  m o i s t  s o i l  a f t e r  i t  i s  r e m o v e d  f r o m  t h e  p i t .  
P O T A T O E S  P o t a t o e s  i n  s t o r a g e  s h o u l d  b e  p r o t e c t e d  f r o m  s t r o n g  
l i g h t .  A l t h o  t h e y  k e e p  l o n g e r  a t  3 6
0  
t o  4 0
0  
F . ,  t h e y  h a v e  a  b e t t e r  
c o o k i n g  q u a l i t y  i f  s t o r e d  a t  a  h i g h e r  t e m p e r a t u r e .  I f  k e p t  a t  a  t e m p e r ­
a t u r e  b e l o w  4 0
0  
F .  f o r  s o m e  t i m e ,  t h e y  t e n d  t o  b e  u n d e s i r a b l y  s w e e t  
a n d  d a r k  c o l o r e d  w h e n  c o o k e d ;  t h i s  c o n d i t i o n  m a y  b e  p a r t l y  c o r r e c t e d  
b y  e x p o s i n g  t h e m  t o  o r d i n a r y  r o o m  t e m p e r a t u r e s  f o r  a b o u t  1 0  d a y s  
b e f o r e  u s i n g  t h e m .  
W h e n  p u t  i n  t h e - b a s e m e n t  o r  i n  a  s t o r a g e  c e l l a r ,  p o t a t o e s  s h o u l d  
b e  k e p t  i n  s l a t t e d  b i n s  f o r  v e n t i l a t i o n  a n d  l e f t  u n c o v e r e d .  T h e y  m a y  
a l s o  b e  k e p t  i n  s t o r a g e  p i t s  l i k e  t h o s e  f o r  r o o t  c r o p s  i f  t h e y  a r e  
p r o t e c t e d  a g a i n s t  f r e e z i n g .  
E a r l y  p o t a t o e s  s h o u l d  b e  d u g  a s  n e e d e d  s i n c e  t h e y  k e e p  b e t t e r  i n  
t h e  f i e l d  a n d  s u i t a b l e  s t o r a g e  c o n d i t i o n s  a r e  u s u a l l y  n o t  a v a i l a b l e .  
W h e n  p o t a t o e s  a r e  l e f t  i n  t h e  f i e l d ,  h e a v y  r a i n s  a n d  h i g h  t e m p e r a t u r e s  
a f t e r  t h e y  h a v e  m a t u r e d  m a y  c a u s e  t h e m  t o  s t a r t  a  n e w  g r o w t h .  I f  
t h i s  h a p p e n s  t h e y  s h o u l d  b e  d u g ,  b u t  t h e y  w i l l  c o n t i n u e  t o  s p r o u t  i n  
s t o r a g e  a n d  s h o u l d  b e  u s e d  w i t h i n  a  m o n t h  o r  t w o .  
L a t e  p l a n t i n g s  o f  e i t h e r  e a r l y  o r  l a t e  v a r i e t i e s  s h o u l d  b e  m a d e  f o r  
w i n t e r  s t o r a g e .  
O N I O N S  W h e n  o n i o n s  m a t u r e  n o r m a l l y  t h e y  s h o u l d  b e  p u l l e d  a s  s o o n  
a s  m o s t  o f  t h e  t o p s  f a l l  o v e r ,  t u r n  y e l l o w ,  a n d  s t a r t  t o  d r y .  P r e m a t u r e  
d y i n g  r e s e m b l i n g  n o r m a l  m a t u r i t y  o f t e n  r e s u l t s  f r o m  t h r i p s  d a m a g e ;  
o n i o n s  d a m a g e d  i n  t h i s  w a y  d o  n o t  s t o r e  w e l l  a n d  s h o u l d  n o t  b e  h a r ­
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vested for another two or three weeks, unless heavy rams and high 
temperatures threaten to cause a new growth. 
Large quantities of ~nions in the field are usually cured in wind­
rows, being turned occasionally so they will dry evenly. Small quan­
tities may be placed in racks or spread out on dry wooden floors, or 
the tops may be braided together and the bunches hung in a dry airy 
place to cure. At the approach of winter they should be stored in a 
dry well-ventilated place at a temperature just above freezing. They 
can be stored in a garage or other service building or in a ventilated 
attic in baskets or crates, or hung on the walls in braids or bunches, 
provided they are removed to a warmer place in freezing weather. 
SQUASH These vegetables are harvested for storage as they mature; 
PUMPKINS 3 or 4 inches of stem must be left on. They should be 
handled carefully to avoid injury. Curing them for a few days at a 
temperature of 80° to 85° F. will finish ripening the fruit and allow 
mechanical injuries to callus. They may then be kept where it is dry 
-on shelves or racks in the furnace room or in a garage or ventilated 
attic until freezing weather. Varieties with thick hard shells keep best. 
SWEET Sweet potatoes should be dug as they mature or soon after 
POTATOES the first killing frost. If the vines become frozen and the 
harvest has to be delayed, they should be cut off at the soil surface 
soon after freezing; otherwise if warm rainy weather follows, the 
vines will decay rapidly, and the decay may penetrate to the potatoes. 
Sweet potatoes are easily injured and must be handled carefully 
at all times. It is best to sort them in the field and place them in 
crates at that time, for the extra handling involved in sorting them 
in storage usually increases losses. They should be cured for two 
weeks at 80° to 85 ° F. before they are put into storage. The best 
storage temperature is around 50° to 55 ° F. The furnace room, altho 
usually having a somewhat higher temperature, makes a good storage 
place; the higher temperature merely results in slightly greater 
shrinkage. 
PEAS For dry storage, peas and beans are harvested as they dry 
BEANS but before the pods crack open. The pods may be picked 
off the plants or the whole plant pulled and placed in a dry airy place 
to cure. After the peas or beans are thoroly dried, they should be 
shelled, cleaned, sorted, and stored in a cool, dry, dark place, such as 
the attic. Fruit jars or cans make good storage containers; if the 
beans or peas are intended for seed, the containers should not be 
tightly sealed. 
If a few drops of carbon disulfid are placed in each jar of beans 
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a n d  t h e  j a r  c l o s e d  t i g h t ,  a n y  w e e v i l s  t h a t  m a y  b e  p r e s e n t  w i l l  b e  k i l l e d  
w i t h o u t  a f f e c t i n g  t h e  f l a v o r  a n d  g e r m i n a t i o n  o f  t h e  b e a n s .  ( T h i s  
m a t e r i a l  m u s t  b e  k e p t  a w a y  f r o m  f i r e  a s  i t  i s  h i g h l y  i n f l a m m a b l e . )  
W e e v i l s  m a y  a l s o  b e  k i l l e d  b y  h e a t i n g  t h e  b e a n s  t o  1 5 0
0  
F .  f o r  
1  h o u r ;  s u c h  h e a t i n g ,  h o w e v e r ,  m e a n s  t h a t  t h e  b e a n s  c a n  n o  l o n g e r  b e  
u s e d  a s  s e e d .  
C E L E R Y ,  K A L E  T h e s e  v e g e t a b l e s  m a y  b e  s t o r e d  i n  t r e n c h e s  o u t ­
C H I N E S E  C A B B A G E  d o o r s  o r  i n  b o x e s  o f  s o i l  i n  t h e  b a s e m e n t .  I n  
E N D I V E ,  L E E K S  d i g g i n g  t h e  p l a n t s  l e a v e  s o m e  s o i l  o n  t h e i r  r o o t s ,  
a n d  s e t  t h e m .  a s  c l o s e  t o  e a c h  o t h e r  a s  p o s s i b l e .  W a t e r  t h e  s o i l  
a r o u n d  t h e  r o o t s  o f  t h e  s t o r e d  p l a n t s  o f t e n  e n o u g h  t o  p r e v e n t  w i l t i n g ,  
b u t  l e a v e  t h e  l e a v e s  a n d  s t e m s  d r y .  W h e n  p l a c e d  i n  f i e l d  t r e n c h e s ,  
t h e s e  v e g e t a b l e s  m u s t  b e  c o v e r e d  w i t h  c o r n s t a l k s  o r  s t r a w  t o  p r e v e n t  
f r e e z i n g  d u r i n g  m o d e r a t e l y  c o l d  w e a t h e r ;  t h i s  m e t h o d  c a n n o t  b e  
r e l i e d  o n ,  h o w e v e r ,  t o  p r o t e c t  t h e  p l a n t s  i n  s e v e r e  w e a t h e r .  
T h e s e  a n d  o t h e r  s u c c u l e n t  c r o p s  m a y  a l s o  b e  s t o r e d  i n  c o l d  f r a m e s  
i f  t h e  f r a m e s  a r e  c o v e r e d  w i t h  s o m e  p r o t e c t i v e  m a t e r i a l  d u r i n g  s e v e r e  
w e a t h e r .  
W h e r e  t o  S t o r e  t h e  C r o p s  
B a s e m e n t .  U n h e a t e d  b a s e m e n t s ,  b e c a u s e  t h e y  a r e  u s u a l l y  d a m p  
a n d  c o o l ,  a r e  o f t e n  i d e a l  s t o r a g e  p l a c e s  f o r  r o o t  c r o p s ,  p o t a t o e s ,  a n d  
l e a f y  v e g e t a b l e s .  S o m e  h e a t  m a y  b e  n e e d e d  i n  v e r y  c o l d  w e a t h e r  t o  
p r e v e n t  t h e  v e g e t a b l e s  f r o m  f r e e z i n g .  
I n  h e a t e d  b a s e m e n t s ,  u t i l i t y  r o o m s  o r  o t h e r  b a s e m e n t  s p a c e  n o t  
w a l l e d  o f f  f r o m  t h e  f u r n a c e  a n d  y e t  s o m e  d i s t a n c e  a w a y  c a n  b e  u s e d  
f o r  s t o r a g e  d u r i n g  p a r t  o f  t h e  w i n t e r .  H o w e v e r ,  b e c a u s e  m a n y  v e g e ­
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tables need to be kept moist during storage, the high temperature is 
~ure to cause some decay. 
Basement storeroom. Vegetable storage in heated basements is 
practical, cheap, convenient, and usually satisfactory if a cool well­
ventilated storeroom, 6 by 6 feet or larger is partitioned off from a 
corner of the basement (see drawing on opposite page). 
The partition wall can be a 2-by-4-inch framework covered inside 
and outside with lumber, wallboard, or plywood. Place a layer of 
waterproof building paper between the studding and the outer cover­
ing, and fill space between studs with insulating material. Ceil the 
storeroom overhead and place 4 inches of insulation between the joists. 
Adjust the basement window in the room to serve as a ventilator. 
Replace one glass pane with a small hinged cover. Remove another 
pane and fit a wooden duct about one square foot in area into the 
opening, extending it almost to the floor. Air circulation, tempera­
ture, and humidity can then be regulated by adjusting the d90r and 
the window openings. 
Garage. The garage and other service buildings, altho unheated, 
may be used to store, for a short time, many crops damaged by freez­
ing. Most root crops put in boxes of moist sand or soil will keep for 
two or three months. Parsnips, salsify, or horseradish boxed in the 
same way can remain in the garage all winter. 
Attic. Poor ventilation and a wide variation in temperature 
limit the value of the attic as a storage place. Cross-ventilation will' 
help to prevent extreme heat, but it is difficult to keep the attic warm 
in very cold weather and cool in hot weather. Only crops that are 
fairly clean, easy to handle, and not injured by high temperatures 
and dry air should be stored in the attic. 
Popcorn, herbs, and dried seed can remain there indefinitely. 
Pumpkins and squash, however, will not keep long in cold weather. 
Outdoor pits. In northern Illinois, where the winters remain 
constantly cold, root crops, cabbage, and potatoes are often stored in 
outdoor pits as described on page 2; in central and southern Illinois 
pits are not so satisfactory. 
Sunken barrel. Root crops and potatoes can be ~tored in a 
barrel or wooden box buried in the ground. Set the barrel at a slant, 
with the high open end to the south and cover it with straw or similar 
material and soil. The advantage of this method is that the vegetables 
are easy to get out; the disadvantage is the difficulty of getting a 
suitable barrel or box; 
Outdoor underground cellar.1 As a storage place for root crops, 
potatoes, and cabbage a permanent outdoor underground cellar is 
lA blueprint plan for this cellar can be obtained from the Department of 
A gricultural E nginee rin g , University o f Illinois, Urbana. Call for Plan 5176. 
[ 7 ] 

s u p e r i o r  t o  t e m p o r a r y  o r  i n d o o r  s t o r a g e  p l a c e s .  T h e  c e l l a r  i s  b u i l t  
p a r t i a l l y  o r  e n t i r e l y  b e l o w  t h e  g r o u n d  l e v e l ,  p r e f e r a b l y  i n  a  h i l l s i d e  o r  
o n  s l o p i n g  g r o u n d ,  a n d  w h e r e  d r a i n a g e  i s  g o o d .  T h e  m o s t  s a t i s f a c t o r y  
c o n s t r u c t i o n  i s  o f  c o n c r e t e .  A  f i l l  o f  2  f e e t  o r  m o r e  o f  e a r t h  i s  m a d e  
o v e r  t h e  c e l l a r .  
S u c h  a  s t o r a g e  c e l l a r  i s  r e l a t i v e l y  e x p e n s i v e ,  t h e  c o s t  f o r  t h e  r e c o m ­
m e n d e d  8 - b y - 1 2 - f o o t  s i z e  u s u a l l y  e x c e e d i n g  $ 2 0 0 .  B u t  i t  i s  a  p e r m a ­
n e n t  s t r u c t u r e  a n d  m a y  b e  u s e f u l  a l s o  a s  a n  e m e r g e n c y  s h e l t e r  f r o m  
s t o r m s .  
T h e  c e l l a r  c a n  s o m e t i m e s  b e  b u i l t  j u s t  o u t s i d e  t h e  f o u n d a t i o n  w a l l  
o f  t h e  h o u s e ,  w i t h  a  d i r e c t  e n t r a n c e  t o  i t  f r o m  t h e  b a s e m e n t .  
A b o v e g r o u n d  s t o r e r o o m .  L e s s  e x p e n s i v e  a n d  s i m p l e r  t o  b u i l d  
t h a n  t h e  u n d e r g r o u n d  t y p e s ,  t h i s  k i n d  o f  s t o r e r o o m  r e q u i r e s  m o r e  
a t t e n t i o n  t o  k e e p  v e g e t a b l e s  s a f e l y .  I t  c a n  e a s i l y  b e  c o n v e r t e d  t o  
o t h e r  u s e s  w h e n  n o  l o n g e r  n e e d e d  f o r  v e g e t a b l e  s t o r a g e .  
A  s m a l l  b u i l d i n g  o f  t h e  u s u a l  w o o d - f r a m e  o r  m a s o n r y  c o n s t r u c t i o n  
i s  s u g g e s t e d .  W a l l s  a n d  r o o f  a r e  i n s u l a t e d  w i t h  4  i n c h e s  o r  m o r e  o f  
s a w d u s t ,  s h a v i n g s ,  o r  c o m m e r c i a l  i n s u l a t i o n .  A  s m a l l  h e a t e r  i s  n e e d e d  
t o  k e e p  t h e  t e m p e r a t u r e  a b o v e  f r e e z i n g  i n  s e v e r e  w i n t e r  w e a t h e r .  T h e  
f l u e  f r o m  t h e  h e a t e r  w i l l  h e l p  p r o v i d e  t h e  n e c e s s a r y  c i r c u l a t i o n  o f  a i r .  
V a r i e t i e s  f o r  S t o r a g e  
A l t h o  s o m e  v a r i e t i e s  o f  v e g e t a b l e s  k e e p  b e t t e r  i n  h o m e  s t o r a g e  
t h a n  o t h e r s ,  i t  i s  u s u a l l y  f a r  m o r e  i m p o r t a n t  t h a t  t h e  v e g e t a b l e s  a r e  
a t  a  p r o p e r  s t a g e  o f  m a t u r i t y  a n d  f r e e  f r o m  m e c h a n i c a l  i n j u r i e s  a n d  
d i s e a s e  t h a n  t h a t  t h e y  s h o u l d  b e  o f  a  c e r t a i n  v a r i e t y .  
T h e  f o l l o w i n g  v a r i e t i e s  a r e  k n o w n  t o  s t o r e  v e r y  w e l l  i n  I l l i n o i s  
u n d e r  g o o d  c o n d i t i o n s .  M a n y  o t h e r s  m a y  s t o r e  a l m o s t  a s  w e l l .  O n l y  
t h o s e  v e g e t a b l e s  a r e  l i s t e d  t h a t  a r e  m o s t  c o m m o n l y  g r o w n  i n  I l l i n o i s  
a n d  s h o w  v a r i e t a l  d i f f e r e n c e s  i n  k e e p i n g  q u a l i t y .  
B e e t s . . . . . . . . . . . . . D e t r o i t  D a r k  R e d  ( o t h e r  v a r i e t i e s  s t o r e  f a i r l y  w e B )  
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C a b b a g e  . . . . . . . . . . V a r i e t i e s  w i t h  f i r m  c o m p a c t  h e a d s  

O n i o n s . . . . . . . . . . . . A m e r i c a n  t y p e s  s u c h  a s  E b e n e z e r  a n d  G l o b e  

P o t a t o e s  . . . . . .  . . .  . L a t e  p l a n t i n g s  o f  e i t h e r  e a r l y  o r  l a t e  v a r i e t i e s  

P u m p k i n s . . . . . . . . .  S m a l l  S u g a r ,  K e n t u c k y  F i e l d  

S q u a s h  . . . . . . . . . . . . D e l i c i o u s ,  H u b b a r d  ( T a b l e  Q u e e n  a n d  D e l i c a t a  c a n  b e  s t o r e d  f o r  

a  s h o r t  p e r i o d )  
S w e e t  p o t a t o e s . . . . .  N a n c y  H a l l ,  Y e l l o w  J e r s e y  
T u r n i p s . . .  . . . . .  . . .  P u r p l e  T o p  W h i t e  G l o b e  
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